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This is in response to the Office Action mailed on September 6, 2007. 


Claims 1-7, 28 and 29 have now been rejected under 35 U.S.C. §103(a) as being 


seed press cake and/or meal. This process comprises dispersing oil seed press cake or 
meal in water and subjecting it to a combined treatment of wet milling, enzymatic 
treatment by using one or a combination of the following enzymes: beta-glucanase, 
xylanase, hemicellulase, arabinase and pectinase and heat, followed by a sequential 
fractionation at an elevated temperature using centrifugal forces and size exclusion 
(ultrafiltration) so as to yield one or more fibrous-rich fractions, at least three different 
protein-rich fractions, optionally an oil-rich fraction, a sugar-rich fraction and a phytate- 
rich fraction, The final step consists of drying or partial evaporation of the above-said 
fractions. 


unpatentable over the Klockeman thesis, in view of Reverso, U.S. Patent No. 6,103,516. 
The Examiner's rejection is respectfully traversed. 

The Applicants' invention is directed to a process for the wet fractionation of oil 


